Rapeseed-mustard is
Introduction
Brassicas constitute plant species used for vegetables, condiments and oil, and are the second most important oilseed crop in India, next only to groundnut. T h e oil is mainly used for edible purposes ; however, depending on the fatty acid composition it can also be utilized for a number of non-food, fuel/non-fuel industrial products. In India, so far the emphasis has mainly been on the increase in production per unit area. Having achieved a substantial increase in production, now the emphasis is being laid on improving the oil quality for value addition. T h e Indian cultivated varieties are characterized by high erucic acid along with low levels of oleic acid, opposite to low erucic acid and high oleic acid, which is ideal for edible purposes. T h e research efforts during the late 1990s have led to the generation of some lowerucic-acid strains [l] . Owing to a common biosynthetic pathway, the reduction in erucic acid also affects the composition of other fatty acids. Therefore, it is necessary to select the lines with ideal fatty acid composition for edible purposes. Simultaneous selection can also be made for lines with higher amounts of a particular fatty acid that can be utilized for specific purposes. With this aim, the present study was undertaken for systematic characterization of the available rapeseedmustard gene pool to derive value-added strains.
Experimental
T h e seeds of Indian cultivated varieties of rapeseed-mustard, the improved-quality strains developed at T E R I (New Delhi, India) and those available from the All India Coordinated Research Project on Rapeseed and Mustard (AICRP R&M), were analysed for their fatty acid compositions using the improved method of G L C , as described by Kaushik and Agnihotri [ 2 ] . T h e oven-dried Brassica seeds (five seeds) were taken in three replications, crushed and transferred to screwcapped centrifuge tubes. Thereafter, 1 ml of methylating reagent (methanol/acetyl chloride/ benzene, 20: 1 :4, by vol.) was added. T h e tubes were heated at 70 OC for 1 h in a water bath.
Subsequently, 2 ml of n-hexane was added and the tubes were centrifuged at 5000 revs./min (5897 g) for 10 min. T h e upper layer was transferred into another tube and the solvent was allowed to evaporate. T h e methyl esters were dissolved in hexane (250 pl) and a 1-p1 sample was injected into a NUCON-GLC equipped with a 10-foot packed column ( 2 % SP2300 and 30/" SP2310 on chromosorb ' W ') and flame ionization detector Biochemical Society Transactions (2000) Volume 28, part 6 with operating conditions as follows : temperature (column/injector/detector), 210/240/240 "C ; and carrier gas flow, 30 ml.min-'.
Results
T h e fatty acid compositions of the Indian mustard (Brassica juncea) varieties and the advanced lines are given in Table 1 . It is evident that the cultivated varieties synthesize high amounts of erucic acid (44-51 ' :)) and low amounts of oleic acid (13-18": 
